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Environmental Public Health
Food Protection Services - Food Inspection Report
OSDH State Code OAC 310:257

AR A LA LR A L A AAr

M e AN et A A AR e v A s

i

TULSA HEALTH
Tz wy s amt

Ingpection Date | Inspection Time | THD Estab # Certified Manager & # State License # & Expiration Class Priority
08/18/2018 1:30 PM (07932348 40648 ! 01/25/2016 | Food Service w/ Bar H
Purpose of Inspection: Compliance Tlm-‘.pectiora Results: Non-Compliant Reinspection Required On or Before: 08/01/2015
Establishmeat:  FyiL MOON CAFE ACTEMITIES:
1B2E E 15TH Enforcement: Summary Suspension # Tickets Issued: 3
TULSA OK 74120 # of Repeat Violations: 16
GCompliance Conference Request: No Self Inspection lssued: No
Owner:  HENRY HUGHES K CORP. Warnings issued: Yes Follow-up Notice Issued: Yes

PRIORITY & PRIORITY FOUNDATION VIOLATIONS
Priority #tems are proven measures that are directly linked to the elimingtion, prevention of reduction of hazards associated with foodborne Biness.
Priority Foundation #tems incorporate specific actions, equipment or procadures to control risk factors that contribule (o foodborne lness.
NOTE: ltems 1-35 Require Immediate Action or date noted on Pg 2 - Not to exceed 10 days from date of inspection,

IR TR

IN = In Compliance OT = Not in Compliance NO = Not Observed NA = Not Applicable
;l S; g § + CDC Risk Factors & Feod Cade Interventions ?!J ? g :: + CDC Risk Factors & Food Code interventions
Supervision/Licenses Time/Temperature Control for Safety (TCS)
1 [ Valid license lo operate; non-transferablefrenewable 17« 1o T Cooking time & temperatures; Plant food cooking
2w X FIC presert. demonstration of krowiedge, perfonms d 18« vy Reheatling procedures for hot holding
3 v | Special processes (Variance, ROP, shellfish tanks, HACCP) 1 | Cooling time & temp; cooling methods
Employee Health 204 v Hot holding temps, received at proper temp
4y v Il workers?RIC & EMFP responsibiliies: Report symptoms & 21 A = ;
diagnosis; Resfrict/Exclude (removal, retain or adjust} 22 X L
Control of Hands as a Vehicle of Contamination 23| ¥ |Time as publnc health controi proceduresirecords
e | % | ik ) 24 ¥ | Non-continuous cookmg process ! partial cook
—6- N No Bare Hand Contact with Ready-to-Eal foods Or 25 X wiote feoiliresagulprant 1o mainlsin foc
alternate methods: Glove hnmtatxons 26 v Probe thermometers provzded & accurate
% : suppien Consumer Advisory, Highly Susceptible Populations
7 % 27 v Consumer advisory, Child menu, Allergen label
Approved Source . Pasteurized food used; Prohibited food not offered;
Se v Food, water, ice: obtained from approved source 28 Pasteurized eggs used where required
Q. * < oond cendition, safe, unacdulierated se Chemicals
= J,Requlred records {shellstock lags, parasiie destmctiom 25 ¥ {Feod additives; approved properiy used
Protection from Contamination TOI3L kS e o
M ¥ S Warewashmg, Food Contact Surfaces
51 v iWarewashing, sanitize squipment; Design, supplies,
1 | Dusperltxon of returns, previcusly ferved Reconditzoned operaied Tesi strips; Temp gauges: Alarms
nsafe foed 32 ,Warewashmg Sanitize at ppm/temp
13 T Prohibiied animals; Prohibited food operation locations k] ¥ Foo 1 s0U
T4 Sinks used for intended purposes Plumbing
15 v Food ?QUi@me‘rti improper use, operation 34 |v Water: adecuate pressure. sufficient capacity
{Materials, design) 5 | Plumbing sewage system: design, approved. installed
16 X neacts. 10 % > Cross-connection prohibited. air gaps, disposal
CORE VIOLATIONS
Core items relate to general sanitation & maintenance, equipment design & maintenance, and physical facilities & structures.
NOTE: ltems 36-58 must be corrected within 80 days or by date noled on Pg. 2
Food Temperaiure Control Physical Facilities
36 Approved thaw methods: Active cool containers stored properly 48 | X iPlumbing sve maintained. bacldlow devics installed inspecied
| 37 | X {Thermometers provid ot CONSHeUIoUT 49 Toilet facilities: accessible, properly constructed, cleaned;
Food ldentification Setf CEUSU"%
38 {Food properiy labeled, original container, honestly presented 50 | % : ;f“L{d provided. matntaimed; Living sreas
T Prevention of Food Confamination 51 Hc;nc wash s;lr;ksdr;ezggnea clean, ysed: Proper signage;
3g |y i iContamination prevented during cnd preparation, storage & - S oiean. Tes of Mier
display, Washing fnstefvegs w 52 | X N ’
40 Personnel: clean, jewelry, hair restraints, FH Permiis Fi
oors Wai 5, \fsﬁir‘gf {physical faciities): design, mainiained,
41 1 X |Eating. grink. ichacco use; MNe dischargs from eves, nose, mouth 53 1 ¥ anod repasf Cuter openings profected
42 | ¥ |Wiping cloths: properly used & stored; Spongses prohibited 54 Service Sinks; Mairtanance & cleaning tools: use, storage
___Proper Use of Utensils i . 55 Qutdoor areas; constructed, maintained clean
43 | X !nA_use utensiis proper storage, Cleanmg‘frelquency; Uansils, &quip 56 | X |Garbage/refuse: properly disposed, fac consir, maintained
& linens: properly slored, dried, nendled; Linens clean PP TIPS -
- - - - - 57 | X |Veniilgtion: installed, mainteined; Lighting: sdequale, shislded
44 Single-use, single-service articles: properly stored, used 53 Cihar
Utensils, Equipment and Vending - - -
45 | X (Food & nor-food contact surfaces cleanabie, design Any.oge of the fcr‘cwfﬁg 3 requires a Fouow—yp RffnSpeCt'on:
. - —— & 1. Five (&) or more marked of any Hems flagged with a "=",
46 ManualfMechanical wargwashmg fa}mla‘i\es'A maméamed;\operaied; 2. Elaven (11) or more marked of any items 1 - 35,
Pressure gauges, date plates; Use limitalion, pre-clesning 3. Six (8) or more marked of any items 1-35 Plus eight (B) or more of any items 36-58
47 | X |Nonfood contact surfaces clean; Cleaning frequency
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Telephone (919) $95-4300 Fax (916) §95-4339 Soms Cote ORC at0my
Establishment Establishment # Date
FULL MOON CAFE 07932348 08/18/2015
e TEMPERATURE OBSERVATIONS
Food Temp Process Location Time
Fish - Milk - 37-38 °F Cold Hold Glas Door Cooler
Corn 54 °F Cooling Glass Door COoler From 1 hour after can opened
Cut melon - Tomato 38-41 °F Cold Hold Topping Work-Cut Cooler
Tomato 42-38 °F Cald Hold Work-Qut Cooler
Deli Meat - Cream Dip A4-47 °F Cold Hold Sandwich cooler
Mashed Polato - Gravy - Soup 139-167 °F Hot Heold steam table
Baked Potafo - Chicken - Tomate 38-41 °F Cold Hold Walk-In Cooler
Refried Beans 164 °F | Hot Hold | Griddle Top
OBSERVATIONS AND CORRECTIVE ACTIONS
CDI - Corrected During Inspection R - Repeat Violation W - Warning 7 - Ticket
ltam items 1.35 Require Immediate Ar:_tio_n or by date noted - Not to exceed 10 days from date of inspection. oDl or
Number lterns 3658 must be corrected within 90 days or by date noted. Correct By: RIW;T
31, 3-3; - Lack of active managerial control of facility operations leading to two consecutive falling inspections. /ff
Manager could not produce ceriified manager certificate for astablishment. *"NOTE"- Al least one individual that
spends a majority of their time in facility needs to have & Tulsa Health Department Manager Certificate, If
2« certificate is found please fax with follow up notice to 918-585-4338. i there is no certified manager on staff XEiX|X
please enroll in class and send enroliment information with follow-up notice to Greg at 818-5985-4338 or email
scanned document to gmegraw@tulsa-health.org . If you have any questions please call Greg at 918-586-4342.
More information may be found on our website www.tulsa-health.org
S 3-12; - Observed several employees not washing hands between tasks, before putting on gloves. cm X
9-23; - Poor/minimal hand washing occurring in facility due to poor placement on single hand wash sink, blocked
7 from direct access by shelvingfwork areas - need to add addiional hand wash sink in easlly accessible area in X
kitchen. Poor hand washing practices have been a chronke and on-going problem
6. 5-1; 5-13; - Mold on pita bread in walk-in cocler{discarded} // Moid on bread pudding. (discarded) // Small flies x| x
observed in liquor betile in liguor cabingt.
S-23a)1YA)L(BY, 5-30; - Raw beef stored on top ready-to-eat dressing. CDI- Hems moved. /lce bin nol protected
e by condensing unit leaving ice exposed. - 6"+ gap on Left side of ice machine, // Dirty cutting board laid on top of (on]] X
pot of cooking food //
11-50 2, 11-50 4; - Roaches (=50) found in varicus areas. e.g. - Under handsink, in beer cage, under bar top, by
16 step up into kitchen, under drain board for dish machine, behind basecoves under three vat sink, in liguor closet // X | XX
Flies {30} obrerved throughout establishment. /f Mouse dropping found in electrical closet Jf
Deli meat in sandwich cooler temped between 44F-47F /f Spinach dip in sandwich cooler temped between
21 - 4GF-48F 1 Tomatoes in work-out cooler temped between 42F-48F /7 Lettuce B7F in sandwich cagter i/ CDI- All jetn X | XX
Discarded,
90 5-60; - Several ilems in glass door cooler not date labeied. CDE- ltems discarded or labeled. / Several foods in x| x
walk in cooler not dated,
55 Sandwich cooler not keeping TCS (time/temperature control for safety) foods at or below 41F, Do not use untl %
repaired. o
30 13-2; - Spray hottie with clear toxic Hguid not labelad XX
A 7-8Za; - Tea urn spigots dirty with brown build-up // Several utensils stored as clean dirty with food waste.//
33 col XX
CDi-ltems taken to be cleaned.
a7 No thermometars in several refrigeration units. XiX
Bags & containers of cooking powder left open in dry goods storage.// Styrofoam cup used as scoop in cooking
39 powder.// Fish in glass door cooler not covered/ protected. // Food uncovered in walk in cooler /f Packages of X
kitchen stored in pine-sol box in walk in cooler // food container setting on floor in walk in copler //
41 Styrofoam drink cup setfting on work table upon arrival next to where food activities ocourring. (discarded) COl XX
42 damp wipe cloths laying on counters throughouf and not in sanitizer solution. X
spatulas stored in 105F water along cook line {moved) // wet stacking plastic & meta!l insert pans, sheet pans /f
43 food items/iinen stored in dirty plastic tub // dirty tongs handing from handle of oven // In-use utensil stored on top cBl X
of soup container (allowing for microbial growth on utensil).
Three vat sink not sealed to wall./f Dish machine drain board not sealed to wall. // Spray arm connected to
unsealed wood ./ Hinge on sandwich coocler broken. // Gaskets on make tables in disrepair. // Glass door cooler
45 laaking into pan - evaporator pan not working, overflowing.// Evaporator pan not working on make table in X1 X
expedite area. // Botile boxes in outside bar - fioor of units rusty, 17+ standing water // several plastic containers
cracked/broken, not easily cleanable //
46 Scale buildup on inside of dish machine. X
Shelf in service line (covered by aluminum foll) very dirty.// Lint bulid-up on 2 door freezer.// Wire shelves in
walk-in cooler vary dirty with rust & food waste // Wire shelves in sandwich cooler dirty // Wire shelving in salad
cooler dirty.// Several cutting boards stained./f Fan guards in walk-in cooler dirty with black build-up.// Bottle
47 cooter in bar dirty with 1 inch- 2 inches of standing water.// Grease accumulation on fryer cabinets.// Black mold X| X
like substance on restrictor plate on ice machine. // Can storage unif dirty.// Personal fans dirty with lint-like
accumulation. // Inside of chef's {able drawers dirty with food debris // Tops of refrigerators & ice machine
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dirty/greasy, being used to store clean equipment // dirty sterec siored on shelf over clean equipment // surfaces
& counter tops, lids, covered in fine dust/grime in outside bar //
Mo cleanout plug in floor drain for dish machine /! lce machine drain line teaking into pan.// ice machine not

48 properly air gapped to drain. // mop sink faucet bend to below floor plane XiX
50 Purse stored in dry storeroom over/with food items X | X
Spilt product on floor under bag-in-box storage.// Bird nesting material observed above air curtain in outside bar.//
Floor under cookline eguipment extremely dirty.// Fioor under cooler in bar dirty.// Wall and floor under dish
59 machine dirty with black meld-like substance. /f ltems stored on floor/disorganized in storage area next to waik in x| %

cocler, unable o adequately check for pests # floors dirty in walk in cooler, especially in corners and at floor/wall
juncture - need to remove shelving to adequately clean // cabinet under hand sink in outside bar cluttered with
misc. items, ash trays, unprotected single service items, trash, air freshener, //

Back door propped open with brick when inspector arrived. // Celling joists chipping and/or rusting in several
areas.// Light bays rusting in several areas ./ Wall damaged in hot water tank room.// Vents in hot water tank room
not screened adequately possibly aliowing small vermin through vents. // Flaor tile by back entry way in poor
repair// Tiles broken under equipment in service line /! Tiles broken in service line.// Area around walk-in cooler
entry not vermin proof {light entering through frame of walk-in cocler)./f Wall behind bread storage damaged.//
Basecoves in several areas not sealed to wall or missing completely.// Hole in wall by soda dispenser in wait
station./f Wall in disrepair around dish machine and three vat sink {FRP not sealed 1o wall)./l Basecove near dish
53 machine missing and in poor repair. // Alr return vents rusting.// £dge cap flashing on wall corner in beer storage X i X
cage broken and in disrepair. // Ceiling dirty in beer storage cage /f Oullet cover in service fine missing leaving
exposed wires /f Holes in several areas not covered /! Tiie and grout in disrepair in several areas. /f/ raw wood
door going into electrical closet, not cleanable, need to paint or stain to seal // gap In wall by walk in cooler. open
o cutside environment, light visible // interior walls in walk in cooler rusting out, base cove foose // hole in floor
around floor drain near bar entry // concrete worn away around area drain in inside bar and drains in outside bar,
some 1"+ deep, allowing slimy water & debris to accumulate // wood work in outside bar damaged, degrading in
several area /|

56 Lids for dumpster left open. X

Vent filters for vent hoods not installed properly {vents run horizontally instead of vertically).// Several light bays
57 . ) . . L XX
out.// Several lights in various areas of kifchen missing or broken. //
Comments: dish machine at 50ppm Ci, wipe cloth buckets at 300ppm QA // 2nd consecutive non-complaint inspection. Fadility has not
been conducting daity seif inspections as previously provided/requested. // Due to extreme roach & fly problem, facility icense to be
suspended as imminent health hazard. When problem is corrected, please submit & letter requesting re-inspection. Citations to be issued
for lack of managerial control, vermin, and cold holding issues to owner when he returns to town on Thursday. Copy of Compitance
Conference Report from 4/29/15 provided for owner to review. inspector & Supervisor talked to owner, Tony Henry, via teiephone. /f
Request for license o be temporarily suspended for 14 day issued to do chronic and on-going probiems in facility. A hearing can be
requested with THD Director. // Please call Greg or Debbie with any guestions.
WARNINGS ON MARKED VIOLATIONS. NOTE ~ If the marked violations are nof corrected within the time specified, a citation (ticket) may be issued.
Warning applies to entire facility and all employees. The Person In Charge must niotify alt appropriate employees of the seriousness of the viclation(s) and
consequencas for non-compliance.

t acknowledge receipt of this inspection report & receipt of all marked items on the inspection.

Perscn In Charge - Name & Title Person in Charge - Signature
Tina Okaley, Manager on Duty

Inspector - Name & RS# inspector - Signature

Greg McGraw, 1750

Confirming - Name & RS# Confirming - Signature
Debbiz Watts, 1404

o3 9/8/2015 12:25 PM



Tulsa Health Department

5051 8. 129th E. Ave, Tulsa, OK 74134
Telephone (818) 595.4300 Fax (918) 595-4339
www fulsa-health.org

Environmental Public Health
Food Protection Services - Food Inspection Report
OSDH State Code OAC 310:257

TULSA HEALTH

Compliance Conference Request: No
Warnings Issued: No

GEpsrIMment
Inspection Date | Inspection Time | THD Estab # Certified Manager & # State License # & Expiration Class Priority
08/21/2015 2:00 PM 07932348 40648 | 01/25/2016 | Food Service w/ Bar H
‘Purpose of Inspection: Other Inspection Resuits: Compliant Reinspection Required On or Before:
Establishment: Fyi| MOON CAFE ACTIVITIES:
1525 E 15TH Enforcement: None # Tickets Issued:
TULSA OK 74120 # of Repeat Violations: 1

Self Inspection Issued: No

Owner:

HENRY HUGHES It CORP.

- PRIQRITY & PRIORITY FOUNDATION VIOLATIONS

Foilow-up Notice Issued: No

Priority items are proven measures that are directly linked to the elimination, prevention or reduction of hazards assomated wxfh foodbofne :Ilness
Priority Foundation items incorporate specific actions, equipment or procedures to control risk factors that contribute to foodborne diness.
NOTE: Items 1-356 Require' Immaediate Action or date noted on Pg 2 - Not to exceed 10 days from date of inspection.

IN = In Compliance OT = Not [n Compliance NO = Not Observed NA = Not Applicable
l:l ? g 2 = CDC Risk Factors & Food Code Interventions hl.l ? g 2 = CDC Risk Factars & Food Code Interventions
e ~Supervisionibicenses T el Temperature ontrol for Satety (Te8)
T v : Vahd ||oense to operate; non transferablel;enewable 17w + Cooking fime & temperatures; Plant food cooking
2s | PIC present, demonstration of knowledge, performs duties | 118« +'!  |Reheating procedures for hot hoiding
3 v [ Special processes (Variance, ROP, shelifish tanks, HACCP} 19 « v Cooling time & temp; cooling methods
Emplovee Health 20w ¥ | |Hot halding temps: received at proper temp
4e v 11l workers?PIC & EMP responsibilities: Report symptoms & 21« ¥'| _|Cold holding temps; received at proper temp
: diagnosis; Restrict/Exclude {removal, retain or adjust) 22 + Date marking and disposition
Control of Hands as a Vehiclé of Contamination 23 v'| |Time as public health control, procedures/records
5a W Hands clean, washed, maintained; Hand antiseptics 24 « v Non-continuous cooking process / partial cook
6 7 No Bare Hand Contact with Ready-to-Eat foods Or 25 vy Adequate faciliies/equipment to maintain food temps
alternate methods; Glove limitations 26 +| |Probe thermometers provided & accurate
7 | Adequate hanff wash facilities: supplied, accessibie; Toilats Consumer Adyisory, Highly Susceptible Populations
properiy supplied 27 |+ | Consumer advisory, Child menu, Allergen lahel
Approved Source Pasteurized food used; Prohibited food not offered;
8u |o Food, water, ice: obtained from approved source 28 Pasteurized eggs used where required
e |4 | Food in good condition, safe, unadulterated, segregated - : Chemicals. o -
10 » -1+ | Required records (shellstock tags, paras:te destructson) 29 ¥ TFood addmves approved, pr()perly used
: - “Protection from Contamination - 30 |« || Toxic substances properly identified, stored, used
e v Food separated/protected; Proper tasting procedures; Self- Warewashing, Food Confact Surfaces
serve operations; Single service use when required a1 | |Warewashing, sanitize equipment: Design, supplies,
12 | Disposition of returns, previously served, Reconditioned, operated; Test strips; Temp gauges; Alarms
unsafe food 3z ¥ | |Warewashing; Sanitize at ppmitemp
13 {7 Prohibited animals; Prohibited food operation locations 133 ¥ [Food contact surfaces of equipment & utensils clean
14 ¥ | |Sinks used for intended purposes - Plumbing
15 7 Food equipment: improper use, operation 34 |y Water: adequate pressure, sufficient capacity
(Materials, design) 35 |y Plumbing sewage systam: design, approved, instaliad
16 % | 5. rodants, & offer pests ool 5 Cross-connection prohibited, air gaps, disposal
CORE VICLATIONS
Core items relate to general sanitation & maintenance, equipment design & mainfenance, and physica! facilities & structures.
NOTE: ftems 36-58 must be corracted w:thm 90 days or by date noted on Pg. 2.
. ... Food Temperature Confrol. : ; .Physical Facilities
36 Approved thaw methods; Active cool containers stored properiy 45 Plumbmg Sys: mamtamed hackfiow device installed, inspected
37 Thermometers prov:ded accurate, conspacuous 49 Toilet facitities: accessibie, properly constructed, cleanad:
o -Foodidentification . - o - Seif closures
38 | |Food properly Iabeled original container, honesi'iy presented 50 Breakflocker areas: used, provided, maintained; Living areas
L * Prevention of Food Gontamination. R separated; Laundry facilities
19 Contammatlon prevented during food preparation, stosage & 51 Hand wash sinks: designed, clean, used, Proper signage;
display; Washing fruits/vegetables 52 Floors, walls, ceilings (premises): clean, free of fitter;
40 Personnel clean, jewelry, hair restraints, FH Permits Removal of pests
21 Eating, drink_tobaccs use, No discharge from eyes, nose, mouth 53 Floors, walls, ceilings (physical facilties): design, maintained, gocd
42 Wlpmg cloths: properly used & stored; Sponges proh|b|ted repair, Quter openings protected
T " ProperUse ofUtensils. = ot 54 Service Sinks; Maintenance & c!eaqmg tools: use, storage
@ T -use utensris proper storage, cleaning frequency, Utensﬂs equ 55 Outdoor areas: ?G”SEFUCteq’ maintained cleen
& linens: properly stored, dried, handled; Linens clean 56 Garbage/refuse: properly disposed, fac constr, maintained
a4 Smgle use. single-service arlicles: properly stored, used 57 Ventilation: installed, maintained; Lighting: adequate, shielded
" Utensiis; Equipmentand Vending.. B 58 Other
45 Food & non-food contact surfaces cleanable, de5|gn Any one of the following 3 requires a Foliow-up Re-Inspection:
45 Marnual/Mechanical warewashing facilities: mainfained, operated; | |1- Five (5) or more marked of any items flagged with 2 "s".
Pressure gauges, data plates; Use limitation, pre-cleaning 2. Eleven (1) or more marked of any items 1 - 35.
A7 Non-food contact surfaces clean; Cleaning frequency 3. Six {6) or more marked of any #tems 1-35 Plus eight (3) or more of any iterns 36-58




| UESa NEARH epArtinent

5051 S. 125th E. Ave, Tulsa, OK 74134 F°°rfio i’:}ﬁgﬂ%’; 2;)’;"{:095
Flphons (1) S95-430 ax (019) 585423 S ot s
Establishment Establishment # Date
FULL MOON CAFE 07932348 082112015
: : TEMPERATURE OBSERVATIONS :one -
Food | Temp | Process I Locaticon | Time

OBSERVATIONS. AND CORRECTIVE ACTIONS
CBI - Corrected During Inspection R - Repeat Violation W- Warning T - Ticket

ltems 1-35 Require immediate Action or by date noted - Not fo exceed 10 days from date of inspection.
items 36-58 must be corrected within 90 days or by date noted. Co(r:r[;i:?ray- R

liem
Numbesr

11-50 2; 11-50 4; - »100 roaches seen in all areas of the facility - kifchen, beverage station, dish wash area,

16 storage rooms, bar, areund door facings, in eguipment door gaskets, etc. Facilify not permitted to reopen due to X
ongoing imminent health hazard.

Comments: Conducted inspection with Tony Henry, owner. Many, many roaches stifl seen in all areas of the kitchen. Due to extreme
ongoing problem, imminent health hazard stili exists and establishment is not permitted to reopen at this time. When establishment has
been cleaned, repairs to harborage areas done, and extermination completely and thoroughly accomplished, a written request for
inspection will need to be resubmitied. Discussed needed repairs & general facility sanitation issues related to pest proliferation. // Review
Qrkin treatment sheet from 8/15 (time infout - 8:00/9:45) and 8/19 {time infout - 1{:15-11:20). No other treatment date sheets available. //
918/582-9355 - THD after hours number

| acknowledge receipt of this inspection report & receipt of ali marked items on the inspection.

Person In Charge - Name & Title Person in Charge - Signature
Tony Henry, owner e

Inspector - Name & RS# Inspector - Signature

Debbie Watts, 1404 &i{ﬁ’j‘&)\p i%] =
Confirming - Name & RS# Confirming - Signature

Debbie Watts, 1404

TE—




Tulsa Health Department

5051 8. 129th E. Ave, Tulsa, OK 74134
Telephone (918) 535-4300 Fax {918) 595-4339
www tulsa-health.org

Environmental Public Health
Food Protection Services - Food Inspection Report
OSDH State Code OAC 310:257

TULS»’« ﬂE‘ALTR

Foparyngns

Inspection Date
08/25/2015

THD Estab #
07932348

Inspection Time
2:00 PM

Certified Manager & #

State License # & Expiration

Class
Food Service w/ Bar

Priority

40648 H

| 01/25/2016

Purpose of inspection: Other inspection Resuits: Compliant Reinspection Required On or Before:
Establishment: Fi5 1 MOON CAFE ACTIVITIES:
1525 £ 15TH Enforcement: None # Tickets Issued: 0
TULSA OK 74120 # of Repeat Violations: 4
Compliance Conference Request: No Seif Inspection Issued: No
nw'-ner HENRY HUGHES It CORP. Warnings fssued: No Foliow«up Notice Issued: No

PRIQRITY. & PRICRITY. FOUNDATION VIOLATIONS

Pmr:ty iterns are proven measures that are directly linked 1o the elimination, prevention or reduction of hazards assocsated wrth focdbume |!lness
Priority Foundation items incorporate specific actions, equipment or procedures to control risk factors that contribute to focdborne iliness.
NOTE: ltems 1-35 Require Immediate Action or date noted on Pg 2 - Not to exceed 10 days from date of inspection.

IN = In Compliance OT = Not In Compliance NO = Not Observed MNA = Not Applicable
I:l $ g : = CDC Rigk Factors & Food Code Interventions '1' (1? CN) : »= CDC Risk Factors & Food Code Interventions
R : s Blipervision/Licenses: T s Bl TimefTemperature: Control for Safety (TCSY -7
1 i g Vahd hoense to operate; non—transferablel{enewable 17 ¥ Cogking time & temperatures; Plant food cooking
2a jy S22 PIC present, demonstration of knowledge, performs duties | 118 » o Reheating procedures for het holding
k) e Spemal pfooesses (Variance, ROP, shellfish tanks, HACCP) 18 » o+ Cooling time & temp; cooling methods
pspes “Employee Health i 20 . " Het holding temps; received at proper temp
4o b Ill workefs?P!C & EMP responstblhtles Report symptoms & 21« ¥ | |Cold holding temps; received at proper temp
o4 idiagnosis; Restrict/Exclude (removal, retain or adjust) 22 W Date marking and disposition
- Control of Hands as a'Vehicle of Contamination 23« + | Time as public health control, proceduresirecords
Sx + | [Hands clean, washed, maintained; Hand antiseptics 24 ¥ | Non-continuous cooking process / partial cook
6. | 1No Bare Hand Contact with Ready-to-Eat foods Or 25 |v Adequate facilities/equipment ta maintain food temps
alternate methods; Glove fimitations 26 |  {Probe thermometers provided & accurate
7 | Adequate ham? wash facilities: supplied, accessible; Toilets] | . .Consumer Advisory, Highly Susceptible Popalations
properly supplied 27 |+ Consumer advisory, Child menu, Allergen label
o Approved Source : | Pasteurized food used: Prohibited food not offered;
S ﬂ"ﬂ Food, water, ice: obtained from approved seurce 28 Pasteunzed eggs used where reqmred
9o |v 11Food in good condition, safe, unadulterated, segregated : R - Chemicals. :
10« g ReqmrecE records (shellstock tags, parasﬂe destmctlon) 29 i3 |Food add:twes approved, properly used
e ____Protection from Contamination . " 30 |v "1 | Toxic substances properiy identified, stored, used
114 vy Feod separated/protected; Proper tasting pmoedures Self- -Warewashing, Food Contact Surfaces
serve operations; Single service use when required M | Warewashing, sanitize equipment; Design, supplies,
12 | Disposition of returns, previously served, Reconditioned, operated; Test strips; Temp gauges; Alarms
] unsafe food 32 v'| |Warewashing; Sanitize at ppm/temp
13 |& Prohibited animals; Prohibited food operation locations 33 | Food contact surfaces of equipment & utensiis clean
14 + | |Sinks used for intended purposes Plumbing
15 7| Food equipment. improper use, operation 34 | Water: adequate pressure, sufficient capacity
(Materials, design) 35 | Plumbing sewage system: design, approved, installed
16 X insecty rodants, & othey pests control Cross-conngction prohibited, air gaps, disposal
CORE VIOLATIONS
Core items relate to general sanitation & maintenance, equipment design & maintenznce, and physical facifities & structures.
MNOTE: ltems 36-58 must be corrected within 90 days or by date noted on Pg. 2.
.. Food:Temperature Control:.. _ . oo Physical Facilities.
36 Approved thaw methods; Active cool contamers stored properly 48 ?Iumbmg sys maintained, backflow device mstalled mspected
37 Thermometers prowded accurate, consplcuous 49 Toilet facilities: accessible, properly constructed, cleaned;
B : “Food Identrication. . Lo Self closures
38 | [Food properiy labeled, original contamer honestly presented 50 Break/locker areas: used, provided, maintained; Living areas
R " Prevention of Food Contamination - separated; Laundry facilities
39 Contamlnation prevented during food preparat;or; storage & 51 Hand wash sinks: designed, clean, used, Proper signage;
display; Washing fruitsivegetables 52 Floors, walls, ceilings (premises): clean, free of litter;
40 Persornel: clean, jewelry, hair restraints, FH Permits Removal of pests
41 Eating, drink, fobacco use; No discharge from eyes, nose, mouth 53 Floors, walis, ceilings (physical facilities): design, maintained, good
42 Wspmg cloths: properly used & stored; Sponges prohli)lted repair; Outer openings protected
: B - Proper.Use of (Hensiis. : Y 54 Service Sinks; Maintenance & c!ear?mg tools: use, storage
e IT-use viensis proper storage, cleaning frequency Utensnis equip| |95 Outdoor areas: construcled, maintained dean
& linens; properly stored, dried, handled: Linens clean 56 Garbage/refuse: properly disposed, fac constr, maintained
a4 | Single-use, single-service articles: properly stored used 57 Ventilation: installed, maintained; Lighting: adequate, shielded
“iMensils; Equipment and ¥endin Cnnan 58 Other
45 Food & non-food contact surfaces cleanable, design Any one of the following 3 requires a Follow-up Re-Inspection:
45 Manuat/Mechanical warewashing faciities: maintained, operated; | 1. Five (5) or more marked of any items flagged with 2 s
Pressure gauges, data plates; Use limitation, pre-cleaning 2. Eleven (11) or more marked of any items 1 - 35.
47 Non-food contact surfaces clean; Cleamng frequency 3. Six (8) or more marked of any items 1-35 Plus eight (8) or more of any ltems 36-58
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:Establishment Establishment # Date

IFULL MOON CAFE (37932348 0B/25/2015

: o o TEMPERATURE OBSERVATIONS :
Food i Temp | Process I Location ! Time

: e : OBSERVATIONS AND CORRECTIVE ACTIONS
. o Chi - Corrected During Inspection R - Repeaf Violation W~ ~Warning T - Ticket

i items 1-35 Require immediate Action or by date noted - Not to exceed 10 days from date of inspection, col
em ftems 36-58 must be corrected within 98 days or by date noted. or RIW|T
Number Correct By:

16 11-50 2; 11-50 4; - =4G roaches (baby, juvenile, adulf) seen in various many parts of the facility, inciuding dish X
machine area, hand sink, storage room, storage closet, clean equipment area.

Comments: Due to number of roaches observed, along with the physical deficiencies that are continuing {o cause issues with general
sanitation and pest eradication, facility not permitted to reopen at this time. Extensive discussion occurred with owner and management
iteam on additionai work that needs to be done, as well as their plan for putting into place routine training and monitoring of employee and
faczhty activities once establishment is able to re-open. /f Please submit a letter fo THD requesting an mspectaorz fot possible reopening
ifrom the Summary Suspension for the Imminent Health Hazard of pestsfvermin. /f Reminder: due to the previous two consecutive non-
'compiamt inspection, a letter requesting a hearing with the THD Director o address the temporary suspension is due to the THD office by
'4pm Friday, August 28th, or the facility will automatically be closed for a minimum of 14 days to correct the issues noted on previous
|mspectron A passing inspection with all deficiencies corrected, unless otherwise agreed upon, will be required for reopening afler a
iTemporary Suspension. // All issues & discussions noted in this inspection report and inspection notes included Tony Henry, facility owner.
Computer issues during inspection prevented the generation of this report while on-site on 8/25. It was typed & returned to facility on 8/26
for signature and printing. Copies of temperature monitoring forms and self-inspection forms were also provided.

| acknowledge receipt of this inspection report & receipt of ali marked iterns on the inspection.

Person In Charge - Name & Title Person in Charge - Signature
Tony Henry, owner =

‘Inspector - Name & RS# inspector - Signature

iDebbie Watts, 1404 M”ir’hb‘\ Bk
Confirming - Name & RS# Confirming - Signature

Frank Strozier, 0963

Vi oy




Tulsa Health Department

5851 8. 128th E. Ave, Tulsa, OK 74134
Telephone (918) 596-4300 Fax (918) 595-433%
www.tulsa-heaith.org

Environmental Public Health
Food Protection Services - Food Inspection Report
OSDH State Code OAC 310:257

TULSA HE)‘ELTH

Deariinyeed
inspection Date | Inspection Time ;] THD Estab # Certified Manager & # State License # & Expiration Class Priority
08/27/2015 2:45 PM 07932348 40648 | 01/25/2018 | Food Service w/ Bar H
‘Purpose of Inspection; Other inspection Results: Compliant Reinspection Required On or Before:
. Establishment: pys| MOON CAFE ACTIVITIES:
1525 E 15TH Enforcement: None # Trckete Eseuedz 0
TULSA OK 74120 # of Repeat Vioilations: 1
Compliance Conference Request: No Self Inspection Issued: Nc
Warnings Issued: Yes

Owner:

HENRY H.UGHES It CORP.

“PRIORITY & PRIORITY FOUNDATION VIOLATIONS -

Foilow-up Nofice Issued: Yes

Praonty items are proven measures that are directly inked to the efimination, prevention or reduction of hazards assocrated with foodbome rI ness.
Priority Foundation items incorporate specific actions, equipment or procedures to contrel risk factors that contribute {6 focdborne ifiness.
NOTE: tems 1-35 Require Immediate Action or date noted on Pg 2 - Not to exceed 10 days from date of inspection.

IN = In Compliance OT = Not In Comptiance NG = Not Observed NA = Not Applicable
I:l (T) g 2 = CDC Risk Factors & Food Code Interventions I:I ? g : « CDC Risk Factors & Food Code Interventions
SIS _-Supervision/Licenses - R civd feo oo cTimelTemperature Control for Safety (TCS) .~
1 W i Valid license to operate; non—transfefabEe/renewabie 17 v Cooking time & temperatures; Plant food cogking
2u |y 44| PIC present, demonstration of knowledge, performs duties | [i8« ¥ | IReheating procedures for hot holding
3 | Special processes (Variance, ROP, sheliiish tanks, HACCP) 19« ¥ Cooling time & temp; cooling methads
Employee Heaith 20 = + Hot holding temps; received at proper temp
40l H warkers?PIC & EMP responsibilities: Report symptoms &| [21 « | _1Cold holding temps; received at proper temp
diagnosis; RestricExclude {removal, retain or adjust) 22 ' Date marking and disposition
Control of Hands as a Vehicle of Contamination 23 . | |Time as public health contral, procedures/records
5« v Hands clean, washed, maintained; Hand antiseptics 24 - Ny Non-continuous cooking process / partial cook
5. e No Bare Hand Contact with Ready-to-Eat foods Or 25 vy Adequate facilities/fequipment to maintain food temps
alternate methods; Glove limitations 26 ¥ | | Probe thermometers provided & accurate
7 | Adeguate hanp wash facilities: supplied, accessible; Toilets| |+ Consumer Advisory, Highly Siisceptible Populations
properly supplied o 27 1+ | Consumer advisory, Child menu, Aliergen label
_ - Approved Sourgg T T Pasteurized food used; Prohibited food not offered;
8. \r" Food, water, ice: obtained from approved source 28 Pasteuﬁzed eggs used where required
Ga |y Food in good condition, safe, unadulterated, segregated - ‘Chemicals:
10 » S Requrred records {shelistock tags, paraSite destructaan) 29 [ v Food additives; approved, properly used
: - " Protection from Contamination ' 30 |v " Toxic substances properly identified, stored, used
1 " Food separated/protected; Proper tastrng procedures Setf— -wa,fewgs;-._;_ng; Food Contact Surfaces
serve operations; Single service use when required a1 < Warewashing, sanitize equipment: Design, suppflies,
12 1y Disposition of returns, previously served, Reconditioned, operated; Test strips; Temp gauges; Alarms
unsafe food a2 v | |warewashing: Sanitize at ppmftemp
13 ¥ Prohibited animals; Prohibited food operation locations 33 | Food contact surfaces of equipment & utensits clean
14 v | |Sinks used for intended purposes Plumbing
115 v Food equipmept: improper use, operation 34 |y Water: adequate pressure, sufficient capacrty
' (Mate;rals {fesrgn) v {Plumbing sewage system: design, approved, installed
16 X frmects, rodents, & other pests condrol 35 Cross-connection prohibited, air gaps, disposal
CORE VIOLATIONS
Corg items refate to general sanitation & maintenance, equipment design & mainienance, and physical facifities & structures.
NOTE: ltems 36-58 must be corrected wrthm 90 days or by date noted on Pg. 2.
e . Food Temperatire Control .. flo o : . . :Physical Facilities -
36 Approved thaw methods; Active cool contalners “stored pmperiy 48 Plumbrng sys: maintained, backflow devzce mstailed rnspected
37 Thermometers provrded accurate, consprcuous 49 Toilet facilities: accessible, properly constructed, cleaned;
- : sFoodIdentification L - Self closures
38 | |Feod properly labeled, original container, hoaesty presented 50 Breal/locker areas: used, provided, maintained; Living areas
B “Pravention of Food Contamination o 050 ] separated, Laundry facilities i
39 Gontamination prevented during food preparation, storage i 51 Hand wash sinks: designed, clean, used; Proper signage;
display; \Washing fruits/vegetables 52 | x Floors, walls, ceilings (premises): clean, free of litter;
40 Personnel: clear, jewelry, hair restrainis, FH Permits Removal of pests
A1 Eating, drink, tobacco use; No discharge from eyes, nose, mouth 53 |y Floors, walls, Ceiiipgs (physical facilities): design, maintained, good
42 ermg c{oths properly used & stored; Sponges pmhrbrted repair; Outer openings protected
TR “Br : T 54 Service Sinks; Mainienance & cleaning tools: use, storage
e ln-use utensrls proper siorage, cieaning frequency, Utens:ls equrp 85 Qutdoor areas: ?D“Str”‘:tedj maintained clean
& linens: properly stored, dried, handled; Linens clean 56 Garbagefrefuse: properly disposed, fac constr, maintained
44 gmgge use, single-service articies: properly stored used 57 Ventilation: installed, maintained; Lighting: adeguate, shielded
e Utensils, Equipment and Vending T 58 Other
45 Food & non-food contact surfaces cleanable, de&gn Any one of the following 3 requires a Follow-up Re-Inspection:
6 ManualiMechanical warewashing facilifies: maintained, operated; 1. Five (5) or more marked of any items flagged with a "=
Pressure gauges, data plates; Use limitation, pre-cleaning 2. Eleven (11) or more marked of any items 1 - 35,
47 | X [Non-food contact surfaces clean. Gleaning irequency 3. Six {6) or more marked of any items 1-35 Plus eight {8) or more of any items 36-58




Wisa reaitn veparument " »
051 . 129th E. Ave, Tuisa, OK 74134 Foo&fﬂﬁﬁﬁ?ﬂ%ﬂ g;)';"r'tces
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vww.tuisa-health.org State Code OAC 310:257
Establishment Establishment # Date
FULL MOON CAFE 07932348 08/27F2015
L TEMPERATURE OBSERVATIONS .
Food " Temp | Process ] L.ocation i Time

OBSERVATIONS AND CORRECTIVE ACTIONS

CDi - Corrected Dd’riﬁg Inspection. R - Repeat Violation. W -Warning 7 - Ticket
lfems 1-35 Require immediate Action or by date noted - Not to exceed 10 days from date of inspection.

tem e ChE or
NUMber ltems 36-58 must be corrected within 30 days or by date noted. Correct By: RI|W
15 11-50 4; - 25 to 30 roaches observed in facility, in hot water tank room, back store room, dry storage room, x!x
electrical rcom, and dish machine area.
47 Severai pieces of equipment in kitchen area are dirty with grease buiidup.

52 Floors behind fryers are dirty with grease buildup.

Back door does not self close.//Wall under dish table is in poor repair behind FRP.//MWall in hot water tank room is
53 in poor repair and faliing apart.//Several cracks and crevices need filling throughout kitchen /f Several floor tiles
missing or broken throughout kitchen./MWali penetrations present near 3-vat sink.

Comments: Facility is allowed to reopen after imitate health hazard suspension for roaches as of 8/27/15, Facility will be monitored to
ensure necessary steps are being taken to repair wails and eliminate remaining roaches, if facility does not continue to improve citations
may be issued.

WARNINGS ON MARKED VIOLATIONS, NOTE - if the marked violations are not corrected within the time specified, & citation (licket) may be issued.
Warning applies to entire facility and alt employees. The Person In Charge must notify ail appropriate employges of the seriousness of the violation(s) and
consegquences for non-compliance.

| acknowledge receipt of this inspection report & receipt of all marked items on the ingpection.

Person in Charge - Name & Title Person in Charge - Signature
Tony Henry, owner /@%—g’\wf
\
inspector - Name & RS# inspector - Signature
‘Wifliam Oflar, 1782 . ﬁ
[t
iConfirming - Name & RS# Confirming - Signature
-Frank Strozier. 0963 :i}
f o], %c/—ﬁ;\w




